
A: French Lent i l  Shal lo t  Salad
M: Ins tan t  Pot  Chicken th ighs

A: Watermlon rad ish wi th  bu t t er  & sal t
M: Baked Feta wi th  tomatoes & Chickpeas ( i t ' s  a l l  the
craze!)

tuesday

wednesday

thursday
A: Tradi t ional  Greek Salad,  wi th  good bread to  soak up the
ju i ces!
M: Quai l  eggs "en coco t t e"  wi th  leeks & Zucch in i

A: Cucumber Di l l  Quinoa Feta Salad
M: Swee t  Pota to  Nachos

friday

monday

A: Romanesco,  Blue Pota to  Salad
M: Ins tan t  Pot  Baby Back Ribs,  S teamed Green Beans
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www.frenchfoodiebaby.com

We serve our dinners in 4 courses: appetizer, main, cheese, fruit. 
This week's cheeses: Goat Brie, Camembert, Gruyère

This week's fruit selection : Sumo mandarins, pears, grapes, passion fruit. 

https://frenchfoodiebaby.com/a-birthday-picnic-menu-lentil-salad/#wprm-recipe-container-4189
https://smittenkitchen.com/2021/02/baked-feta-with-tomatoes-and-chickpeas/
https://frenchfoodiebaby.com/seeking-raw-simplicity-rediscovering/
https://www.latartinegourmande.com/2011/03/17/eggs-en-cocotte/
https://bojongourmet.com/quinoa-cucumber-salad-feta-dill-mint/
https://whatsgabycooking.com/sweetpotato-nachos
https://frenchfoodiebaby.com/pablos-weekly-menu-pastel-romanesco/
http://frenchfoodiebaby.com/

